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Fig. 3. Effects of drying rate and grains 
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Fig. 1. Relations between grain temperature 
and heating tim巴.
Moisture content: 22-23% 
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Fig. 2. Relations between drying rat巴
and heating time. 
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Fig. 5. Effects of paddy grain cracking 
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Fig. 6. Relations between al10wable heat 
supplied and grain moisture at 
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Fig. 7. Relations between allowable heat-
ing time and grain moisture at 

























ql=L1W1qc(kcal) ……..・H ・H ・H ・..………・…..・H ・H ・H ・..……....・H ・..……・(3)
ここで L1W1 :蒸発水分量(kg)
qc :水分蒸発潜熱(kcaljkg)








L1W2=.!;G(t2-t3L(kg) ・ ・ (5)、1C
ここでし:排出時の籾温度CC)
通風空気の，加熱室および乾燥室のそれぞれの入・排気口における絶対湿度の変化か
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Fig. 8. Effects of thermal efficiency on 
grain moisture in the continuous 
drying with microwave. 
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Fig. 9. Relations between thermal efi-
ciency and total heat supplied. 
籾に吸収されたマイクロ波のうち有効に水分蒸発にあずかったエネルギーは次式で求め
られる.









Q=12.2M-16.8(kcal/kg) ..…・…………………・………...・H ・H ・H ・..………(8)
これから籾含水率別に各マイクロ波出力に対応する乾燥能率を求めたのがFig.lOである.
ところで胴割発生の面から 1行程当り加熱量に制限をうけるのでp 胴割を5%まで許容す
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Fig. 10. Relations between drying rate and 
moisture content of rough rices at 
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Fig. 11. Relations between grain tem-
perature and total heat sup-
plied. 
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Summary 
In this paper， the authors investigated experimentaly the continuous drying 
characteristics of rough rices with microwave， and compared the performance of a 
microwave dryer with hot-air dryers. The aparatus used was same as reported in the 
previous paper， the capacity of the heating-chamber of it was 5.2 liter and fulled 
with about 4 kg of rough rices. 
The conc1usions were the following : 
1. The grain temperature increased with heating time. At constant heating 
time and microwave power， the lower the grain moisture， the higher the grain 
temperature. 
2. The average drying rate decreas巴dwith heating time， that was in reverse 
tendency in the batch drying. The moisture removed from rough rices increased 
proportionaly with the heat supplied. 
3. The more the heat supplied， the more the grain cracked. To minimize the 
crack of grains， the amount of heat supplied in one run should be within the limit 
which was different in various grain moisture. Allowable heat was 18.8kcal， 32kcal 
and 65kcal at 18.3%， 22.7% and 26.9% of grain moisture respectively. 
4. The r巴movalmoisture in the drying chamb巴rwas in the range of 1O~25% 
of the total moisture removed from grains. The thermal efficiency of the microwave 
dryer was lower than those of hot-air dryers. 
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